CRYSTALLISED AND  CANDIED FRUITS	147
x = P
3-048 — a      '	,
y = r —x,
where % and y are the respective percentages of dextrose and invert sugar
in the substance, a the Ventzke rotation of i gram of invert sugar in 100
c.c. in a 20 cm. tube at the temperature used (— 1-191 at 20°) and P, r
and s have the same significations as in preceding formulae. ^^ !<^
Since, however, commercial glucose (usually liquid glucose) such as
is used in making these products almost always contains marked proportions
of dextrin, the above formulae are inapplicable, unless indeed to give con-
firmation of the addition of glucose. The quantity of the latter is deter-
minable only when the composition of the commercial glucose employed
is known. When a sample of this glucose is available, it may be analysed
with sufficient approximation as in (i), the results being then applied|to
the analysis of the crystallised fruit as in (2).
1.	Examination of the glucose.   A 100 c.c. flask containing 10 grams
of the glucose, about 50 c.c. of water and 5 c.c. of hydrochloric acid of
sp. gr. i -io is heated at 67-70° for a quarter of an hour as in the inversion
of saccharose (to obtain the same conditions as in the analysis of the fruit),
the liquid being then cooled, neutralised and made up to volume.
The solution thus obtained is read in the saccharimeter in a 20 cm.
tube at about 20° C., while the reducing sugars are determined volumetri-
cally with Fehling's solution and calculated as glucose (see Glucose, p.
141) . Finally, the polarisation (referred to 100 grams of substance in 100
c.c.) is divided by the percentage of glucose found, the result being the
so-called polarisation coefficient (c) of the commercial glucose, i.e., the
saccharometric rotation in a 20 cm. tube of a solution containing in roo c.c.
such quantity of substance as contains exactly 3; gram of pure glucose.
2.	Examination oj the crystallised fruit.   The polarisation and reducing'
power of the inverted solution, prepared as in (a) (see p. 145), are deter-
mined.   As in (b) (see p. 146), pi is taken to be the polarisation after inver-
sion and r' the percentage of reducing sugar after inversion, this being
calculated, not with the coefficient 0-515 for invert sugar, but with a co-
efficient which lies between those for invert sugar and glucose and is usually
placed equal to 0*51°-    If x and y are the percentages of pure glucose and
of invert sugar :
x + y = r '
ex —1-191 y as P£,
so that :
- c r Lr £l	:
c 4- 1-191
From the percentage y of invert sugar, the total saccharose added is
deduced by multiplying by 0-95, while the percentage of commercial glucose
added is obtained by dividing 100 % by the percentage of pure glucose in
the commercial glucose,

